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FAST  WOEK  mEjnj)  TO  SAVE  WIIIDFALL  APPLES 


Literally  "gone  with  the  wind"  are  millions  of  "bushels  of  apples 
felled  "by  the  recent  storrn  that  swept  up  from  the  Gulf  of  Mexico  to  the  great 
Lake  States,  unless  tree  owners  wor.k  fast  to  can,  dry,  or  make  jelly  or  apple 
"butter  of  them. 


with  "blemishes  trimmed  out  are  good  for  canned  or  fresh  applesauce  that  should 
"be  made  in  the  usual  way  using  only  enough  water  to  prevent  scorching.  Sweeten 
to  taste,  add  a  few  grains  of  salt,  pack  "boiling  hot  in  clean,  hot  jars,  and 
process  5  minutes  in  a  hot-water  "bath,  advises    » 

Pie  apples  for  canning  may  "be  packed  either  in  water,  or  solidly  with- 
out water  or  sirup,  and  processed  20  minutes.    Odd-shaped  pieces  are  best  sof- 
tened in  light  sirup  or  steamed  to  prevent  shrinkage  in  the  cans,   then  packed, 
covered  with  sirup  and  processed  15  minutes.    Apples  entirely  undamaged  may 
"be  "baked  or  "boiled  whole,  and  then  canned  in  hot  sirup.    Because  they  have 
"been  precooked,  apples  so  handled  will  need  only  5  minutes  of  heat  in  canning, 
explains  . 

Most  kinds  of  apples  are  good  jelly-makers  "because  of  their  high 
pectin  content,    "Varieties  lacking  tartness  may  "be  flavored  with  mint,  thyme, 
marjoram,  or  similar  ingredient,  and  colored  appropriately.     G-rape  and  apple 
juice  mixed  half  and  half  can  "be  used  for  making  grape-apple  jelly. 


Get  the  windfalls  under  cover,  and  sort  out  "better  keepers  from  those 


that  require  immediate  processing,  suggests 
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suggests  that  windfalls  "be  trimmed,  cut  up, 
and  covered  with  one  to  three  cups  of  water  (per  pound  of  apples)  to  extract 
the  juice.    They  should  not  "be  peeled  or  cored  "because  pectin,  which  is  needed 
to  make  the  jelly  "jell",  may  "be  lost. 

Apple  "butter  cooked  down  with  cider  and  spiced,  makes  a  good  luncheon 
spread  for  the  children's  sandwiches.    Drying  apples  is  a  satisfactory  old- 
fashioned  method  of  saving  some  of  the  crop.    Many  people  still  like  to  make 
their  own  cider  vinegar,  says   . 

Serve  all  the  fresh  apples  you  can  put  in  the  menu,   

says,  "but  vary  the  way  you  serve  them  as  much  as  possi"ble.     She  suggests  fried 
apples  v/ith  "bacon  or  sausage,  apple  upside-down  cake,  apple  Tjrown  "betty,  or 
steamed  apple  pudding,  as  well  as  apple  pie  and  just  plain  apple  sauce. 

Recipes  for  apple-sauce  shortcake,  apple  float,  and  other  apple  dishes 
are  availa"ble  in  a  Government  leaflet  called  "Apple  Recipes."    Other  bulletins 
about  canning,  jelly-making,  drying,  and  vinegar-making  are  also  available 
free  of  charge  by  writing  to  the  U.  S.  Department  of  Agriculture  at  Washington, 
D*  C. 
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